Recipe By: Potatoes USA

Foil Wrapped Potato Meals: The All American
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Description:  Roasted fingerling potatoes topped with melted cheddar, bacon, green onions, and sour cream.
Servings: 4
Preparation Time: 10 minutes
Cooking Time: 25 minutes
Total Time: 35 minutes
Potato Type: Fingerling Potatoes
Course: Main Entrée, American, Foil Meals

Ingredients
· 2 lbs.				Fingerling Potatoes, washed and cut lengthwise
· 2 tablespoons		Vegetable Oil
· 1-1/2 teaspoons		Kosher Salt
· 1 teaspoon			Freshly Ground Black Pepper
· ¼ cup			Bacon Bits, fully cooked
· ¾ cup			Sharp Cheddar Cheese, shredded
· ¼ cup			Chives or Green Onions
· ½ cup			Sour Cream

Preparation
1. Preheat the oven to 400 °F, this can also be done on the grill, simply preheat to 400 °F.  If cooking outdoors without a thermometer and over an open flame (cook time may vary slightly).  
2. Place the potatoes onto a large square of aluminum foil. Drizzle the potatoes with the vegetable oil and season with the salt and pepper.
3. Wrap the foil around the food by creating an envelope style fold over the top and rolling the edges up, this will make it easier to check the contents of the package as well as for easy serving.
4. Place the foil pouch into the oven or over the campfire on a grate.  Allow the packages to cook for about 20 minutes or until the potatoes are tender.  Its important to rotate the foil package around the heat from time to time to prevent scorching.
5. To finish the dish, top the potatoes with the shredded cheddar cheese and bacon bits, place back in the oven or on the fire to allow the cheese to melt.  Remove from the heat and top with chives/green onions and sour cream. Enjoy!  
[image: ]
Vitamin C: 47.49 mg
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Nutrition Facts

servings per container
Serving size (2969)
]

Amount per serving

Calories 390

% Daily Value*

Total Fat 21g 27%
Saturated Fat 8g 40%
Trans Fat Og

Cholesterol 35mg 12%

Sodium 990mg 43%

Total Carbohydrate 41g 15%
Dietary Fiber 6g 21%
Total Sugars 4g

Includes Og Added Sugars 0%

Protein 11g

I

Vitamin D Omcg 0%

Calcium 191mg 15%

Iron 1mg 6%

Potassium 1000mg 20%

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrtion advice.





